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Nutritional Function of Dates and Its Application in Cosmetics
ZENG Xin
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Abstract: Objective To investigate the possibility of dates as the green organic raw material for cosmetics under the concept of
green environmental protection. Methods Through reviewing the related literature, the nutritional function of bioactive compounds
from different parts of dates and the use of its extracts as cosmetic ingredients were summarized. Results Date flesh is rich in
sugar, vitamins, fiber, minerals, and phenolic compounds with antioxidant and anti — inflammatory properties, which can promote human
health. Date pit is rich in dietary fiber and minerals, which is safe to eat. Date kernel is rich in bioactive compounds and
unsaturated fatty acids, which can be used as raw materials for many kinds of cosmetics. Date extract has a certain application
potential in skin cosmetics, hair and nail products, which can be used to make soap,reduce tooth decay,and produce natural wax.
Conclusion Dates can be transformed into useful cosmetic materials by modern extraction.
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